Sugar Cookies

From the kitchen of: Kathy Gilliam

Ingredients:
1 1/2 c. sugar 

1  c. shortening

2 eggs 

3 1/2 c. flour 

1 tsp. baking powder

1/2 tsp. salt

1 tsp. vanilla


Instructions:
Cream sugar and shortening; beat in eggs and vanilla. Combine dry ingredients into a separate bowl. Stir in dry ingredients; blend well. Pat into ball wrap in plastic wrap, and chill. 

Divide dough into fourths. Work with one fourth at a time, leaving remaining dough in refrigerator. Roll out to desired thickness. Cut out with cookie cutters. 

Place on greased cookie sheet. Bake @ 375degrees for 5-7 minutes. 

Cool slightly before removing to wire rack.

Decorate as desired.

